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Fried food
HERSR/ F1Z

steamed egg custard
ZIBEE / A2

%ﬁ—] (128)

12 pieces of sushi
1270538 / =Y 1222

B 8,000m

soups (B2 8,8001M)
B/ =




=m0 X - 40 i

Proper Etiquette for Enjoying Sushi
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Roll the sushi onto its side.
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Please the toppings side down,

dip them in soy sauce first,
and eat in one bite.
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Use a napkin to wipe off your hand first.
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Using Chopsticks mmzizs / x7iztez o

TG LIl
HO7-Fo7 ETIIBETRERDITTHBR,

B HaERD LET,

Gently pick up the sushi.
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With your chopsticks,
roll the sushi onto its side.
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Dip just the topping into the soy sauce to

apply a small amount. Then,
eat the whole piece of sushi in a single bite.
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Please note that it is considered poor manners to dip the rice into the soy sauce,
or to leave grains of rice in the soy sauce dish.
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How to Put Soy 9‘111(( on Gunkan Sushi
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Pickled Ginger as a Palate Cleanser
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Gari, or pickled ginger, is provided as a palate cleanser.
Eat a piece to clear away the aftertaste of a sushi topping,
so you can better enjoy the topping on your next piece of sushi.
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To put soy sauce on gunkan sushi, or wrapped nigiri sushi, use your

chopsticks to dip a piece of gari into soy sauce, then use that to drip

:  soy sauce onto the sushi.
© You can also use this technique if you’re using your hands to eat sushi.
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